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ﺗﺄﺛﯿﺮ ﭘﻮﺷﺶ ﺧﻮﺭﺍﮐﯽ ﺑﺮ ﭘﺎﯾﻪ ﯼ ﺻﻤﻎ ﻫﺎﯼ ﺑﻮﻣﯽ ﮐﺘﯿﺮﺍ ﻭ ﺍﺳﻔﺮﺯﻩ) (Plantago ovateﺑﺮ
ﺯﻣﺎﻥ ﻣﺎﻧﺪﮔﺎﺭﯼ ﺑﺮﺵ ﻫﺎﯼ ﻣﯿﻮﻩ ﭘﺮﺗﻘﺎﻝ ﻭﺍﺭﯾﺘﻪ ﺗﺎﻣﺴﻮﻥ
ﭼﮑﯿﺪﻩ ﭘﺎﯾﺎﻥ ﻧﺎﻣﻪ:
ﺩﺭ ﺍﯾﻦ ﺗﺤﻘﯿﻖ ﺗﺄﺛﯿﺮﻫﻢﺯﻣﺎﻥ ﭘﻮﺷﺶﺩﻫﯽ ﺑﺎ ﺻﻤﻎ ﻫﺎﯼ ﺑﻮﻣﯽ ﮐﺘﯿﺮﺍ ﻭ ﺍﺳﻔﺮﺯﻩ ﺑﺮ ﺭﻭﯼ ﮐﯿﻔﯿﺖ ﺑﺮﺵ ﻫﺎﯼ ﻣﯿﻮﻩ
ﭘﺮﺗﻘﺎﻝ ﻧﮕﻬﺪﺍﺭﯼ ﺷﺪﻩ ﺩﺭ ﺩﻣﺎﯼ  4ﺩﺭﺟﻪ ﺳﺎﻧﺘﯽ ﮔﺮﺍﺩ ﻭ ﺭﻃﻮﺑﺖ ﻧﺴﺒﯽ  75ﺩﺭﺻﺪ ﻣﻮﺭﺩ ﺍﺭﺯﯾﺎﺑﯽ ﻗﺮﺍﺭ
ﮔﺮﻓﺖ.ﻃﺒﻖ ﻃﺮﺡ ﺁﻣﺎﺭﯼ ﺭﻭﯾﻪ ﺳﻄﺢ ﭘﺎﺳﺦ 20ﺗﯿﻤﺎﺭ ﺑﺎ  6ﺗﮑﺮﺍﺭ ﺩﺭﻧﻘﻄﻪ ﻣﺮﮐﺰﯼ ﺗﻌﯿﯿﻦ ﺷﺪ.ﺩﺭ ﺳﺎﺧﺖ ﻣﺤﻠﻮﻝ
ﭘﻮﺷﺶ ﺍﺯ ﺳﻪ ﻋﺎﻣﻞ ﮐﺘﯿﺮﺍ )ﺑﻪ ﻧﺴﺒﺖ  0/6، 0/2ﻭ 1ﮔﺮﻡ ﺩﺭ 100ﻣﯿﻠﯽ ﻟﯿﺘﺮ ﺁﺏ ﻣﻘﻄﺮ(،ﺍﺳﻔﺮﺯﻩ )ﺑﻪ ﻧﺴﺒﺖﻫﺎﯼ
0/2 ،0/05ﻭ0/35ﮔﺮﻡ ﺩﺭ 100ﻣﯿﻠﯽ ﻟﯿﺘﺮ ﺁﺏ ﻣﻘﻄﺮ(ﻭ ﺩﺭ ﻣﻘﺪﺍﺭ ﺛﺎﺑﺖ  0/1ﺩﺭﺻﺪ ﺗﻮﺋﯿﻦ  80ﺍﺳﺘﻔﺎﺩﻩ
ﮔﺮﺩﯾﺪ.ﺩﺭﺻﺪ ﭘﻮﺷﺶ ﺩﻫﯽ ﺩﺭ ﺍﺑﺘﺪﺍﯼ ﮐﺎﺭ ﻣﺤﺎﺳﺒﻪ ﮔﺮﺩﯾﺪ.ﺳﭙﺲ ﺗﯿﻤﺎﺭﻫﺎﯼ ﻣﺮﺑﻮﻁ ﺗﻬﯿﻪ ﻭ ﺍﻓﺖ ﻭﺯﻥ،ﻣﻮﺍﺩ ﺟﺎﻣﺪ
ﻣﺤﻠﻮﻝ )ﺑﺮﯾﮑﺲ(،ﺍﺳﯿﺪ ﻗﺎﺑﻞ ﺗﯿﺘﺮ،pH،ﻭﯾﺘﺎﻣﯿﻦ  ،Cﺭﻧﮓ ﺍﻧﺪﺍﺯﻩ ﮔﯿﺮﯼ ﺷﺪ .ﻧﻘﻄﻪ ﺑﻬﯿﻨﻪ ﺑﺮﺍﯼ ﺩﺳﺖ ﯾﺎﻓﺘﻦ ﺑﻪ
ﭘﻮﺷﺸﯽ ﮐﻪ ﺣﺪ ﺍﻻﻣﮑﺎﻥ ﺑﯿﺸﺘﺮﯾﻦ ﺗﺄﺛﯿﺮ ﺭﺍ ﺭﻭﯼ ﻣﺎﻧﺪﮔﺎﺭﯼ ﺩﺍﺷﺘﻪ ﺑﺎﺷﺪ ﻋﺒﺎﺭﺕ ﺍﺳﺖ ﺍﺯ :ﮐﺘﯿﺮﺍ  1ﺩﺭﺻﺪ ،ﺍﺳﻔﺮﺯﻩ
0/35ﮔﺮﻡ  .ﺩﺭ ﺁﺧﺮ ﻣﯿﻮﻩﻫﺎﯼ ﭘﻮﺷﺶ ﺩﺍﺩﻩ ﺷﺪﻩ ﻭ ﺑﺪﻭﻥ ﭘﻮﺷﺶ )ﺷﺎﻫﺪ(ﺑﻪ ﻣﺪﺕ 15ﺭﻭﺯ ﺩﺭ ﺳﺮﺩﺧﺎﻧﻪ4ﺩﺭﺟﻪ
ﺳﺎﻧﺘﯽ ﮔﺮﺍﺩ ﻧﮕﻬﺪﺍﺭﯼ ﻭﻫﺮ 5ﺭﻭﺯ ﯾﮏ ﺑﺎﺭ ﺍﻓﺖ ﻭﺯﻥ،ﻣﻮﺍﺩ ﺟﺎﻣﺪ ﻣﺤﻠﻮﻝ )ﺑﺮﯾﮑﺲ(،ﺍﺳﯿﺪ ﻗﺎﺑﻞ ﺗﯿﺘﺮ،pH،ﻭﯾﺘﺎﻣﯿﻦ
 ،Cﺭﻧﮓ ﻭﺳﻔﺘﯽ ﺑﺎﻓﺖ ﺍﻧﺪﺍﺯﻩ ﮔﯿﺮﯼ ﺷﺪ .ﺁﺯﻣﻮﻥ ﺣﺴﯽ ﻭﭼﺸﺎﯾﯽ ﺩﺭ ﭘﺎﯾﺎﻥ ﺭﻭﺯ 15ﺍﻧﺠﺎﻡ ﺷﺪ .ﺩﺭ ﺿﻤﻦ ﺑﺮﺵ
ﻫﺎﯼ ﭘﻮﺷﺶ ﺩﺍﺩﻩ ﺷﺪﻩ ﻭ ﺑﺪﻭﻥ ﭘﻮﺷﺶ ﺍﺯ ﻧﻈﺮ ﮐﭙﮏ ﻭ ﻣﺨﻤﺮ ﻧﯿﺰ ﺑﺮﺭﺳﯽ ﮔﺮﺩﯾﺪ.ﻃﺒﻖ ﻧﺘﺎﯾﺞ ﺑﻪ ﺩﺳﺖ ﺁﻣﺪﻩ
ﻧﻤﻮﻧﻪﻫﺎﯼ ﭘﻮﺷﺶ ﺩﺍﺭ ﺍﻓﺖ ﻭﺯﻥ ﮐﻤﺘﺮ ﻭﺑﺎﻓﺖ ﺳﻔﺖﺗﺮﯼ ﻧﺴﺒﺖ ﺑﻪ ﺷﺎﻫﺪ ﺩﺍﺷﺖ.ﺩﺭ ﺿﻤﻦ ﻣﻘﺪﺍﺭ pHﻭﺍﺳﯿﺪﯾﺘﻪ ﺑﻪ
ﻣﻘﺪﺍﺭ ﺍﻭﻟﯿﻪ ﻧﺰﺩﯾﮏﺗﺮ ﺑﻮﺩ..ﻫﻤﭽﻨﯿﻦ ﻧﻤﻮﻧﻪﻫﺎﯼ ﭘﻮﺷﺶ ﺩﺍﺭ ﺍﻣﺘﯿﺎﺯ ﺑﺎﻻﺗﺮﯼ ﺭﺍﺩﺭ ﻗﺴﻤﺖ ﺁﺯﻣﻮﻥﻫﺎﯼ ﺣﺴﯽ
ﻭﭼﺸﺎﯾﯽ ﻧﺴﺒﺖ ﺑﻪ ﺷﺎﻫﺪ ﮐﺴﺐ ﮐﺮﺩﻧﺪ.
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M.A. Thesis:

Effect of edible coatings based on native tragacanth
gum and psyllium (Plantago ovate) on the shelf life of
fruit slices orange variety Thompson
ﺻﻔﺤﻪ:
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The aim of this research was to study the effect of coating simolteniously with native
tragacanth gum and psyllium on the quality of the orange cuts. According to RSM, this
experimentation was done with 20 treatments and 6 replication in the central point. In the
coating solution tragacanth was used by a ratio of 0.2, 06 and 1 gram in 100 ml of distilled
water and psyllium was used by ratios of 0.5, 0.2 and 0.35 gram in 100 ml distilled water
used in a fixed amount of 0.1% Tween 80. Uncoated orange cuts were chosen as controls.
Coated and uncoated orange cuts were kept under 4 degree centigrade temperature and
relative humidity of 75%. Focus feature included weight loss, TTS( Brix), titrable acid, Ph,
vitamin C and colorimetric. The results showed that coating caused a reduction in the
weight loss and by increasing the amount of tragacanth gum and psyllium orange cuts had
less weight loss( 7.85%) . also the results of meaning the amount of vitamin C showed that
increasing the amount of tragacanth gum from 0.2 ml in 100 gram(22.69) to 1% (11.48)
has caused a decreased in the amount of vitamin C during the storage time. Colorimetric
results also showed that orange cuts coated by a higher percentage of tragacanth gum and
pysllium have got a higher L* and lower a*and b*. the coating made of 1% tragacanth and
0.35% psyllium showed better results compared to other coating. Finally the coated orange
cuts and the uncoated ones( control) were kept under 4 degree centigrade temperature for
15 days and every 5 days weight,TSS,titrable acid,pH, vitamin C, coloer and firmness were
measured. Sensory evolution was done at the end of the 15th day. According to the
experimentation results, coated sample showed less weight loss and more firmness
compared to the controls .also compared to the control, the coated ones got a higher score
in the sensory evolution.
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